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Red Arrows • Easter Bonnet Parade • Beer Festival 
Lyme Regis Lifeboat • jazz & Blues Weekend 
Fossil Festival • Guitars on the Beach 

and much more 




Being by the sea, there's lots of fish on our menu all year round 
and Chef loves to create delicious, affordable specials on a 
daily basis from fresh ingredients delivered to our kitchens 
each day by our trusted local suppliers. 

With seasonal, locally sourced ingredients and fantastic views 
over Lyme Bay and Cobb Harbour, where else would you 
take the family for your daily fish (and chips!)? 

Tel. 01297 442668 www.bythebay.co.uk 
Follow us on facebook and twitter 
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Welcome to 

The 


IwHC/K MV* 


Experience 



„| t’s been a long and cold winter, so with the arrival of spring and 
I the promise of some warmer weather, the businesses and 
II community groups in Lyme Regis are preparing for a bumper start 
^to the new season. 

With this, our first Lyme Regis Experience Magazine of the year we 
Will endeavour to act as a definitive guide to the biggest and best 
Wents in Dorset’s most popular resort. 


rh*e*Lyme Regis Lifeboat crew is the pride of the town and we take a 
look at their role in keeping the local coastline safe. 


Ve’-also focus on some of the highlights of the thriving entertainment 
icene with the ever-popular Jazz weekend and Lyme Regis Musical 
^citre’s latest production also featured. 


3trf Easter Bunnies have lost their eggs and need your help to find 
ftem and we take a look at some exciting upcoming events for 
affrilies, with the May Day Fete and the Fossil Festival firmly on 
:fie;calendar. 


? delve into the very best places for dining around the town, as well 
ipreviewing the popular Lyme Regis Beer Festival. 
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Delicious Daily Dishes from “The Inn” 


Beer Battered Haddock, chips & garden peas £12.50 

Lyme Bay Fish Pie, creamed potato, cheddar cheese & salad garnish £12.95 

Pan Fried 8oz Sirloin Steak, roasted tomato, field mushroom, chips £17.95 

Breaded Whole Tail Scampi, chips, salad, homemade tartar sauce £10.95 

Honey Glazed Grain Mustard Baked Ham, chips, free range eggs, peas £10.95 
Homemade Steak & Ale Suet Pudding, chips, vegetables, onion gravy £12.95 

The Royal Lion Homemade Beef Burger or Cajun Chicken Burger with 
local cheddar, bacon, tomato relish, pickled cucumber, chips £11.50 

Trio of Pork & Leek Sausages, mashed potato, onion gravy, peas £11.50 

Vegetarian Burger & Sausage option available £10.95 

Traditional Beef/Vegetarian Lasagne, seasonal salad, garlic bread £10.95 

SANDWICHES AND LIGHT BITES ALSO AVAILABLE from £5.50 


THE ROYAL LION HOTEL 

Broad Street, Lyme Regis. DT7 3QF 

Traditional British Cuisine & Coastal Favourites 
Served daily from 12pm - 2.30pm & 6.00pm - 9.00pm 
www.royallionhotel.com Tel: 01297 445622 
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NOW in its seventh year, the renowned Lyme 
Regis Beer Festival returns to kick start the 
Easter weekend. 

To help you banish those winter blues, the 
festival will showcase the very best local liba¬ 
tions as you relish a weekend chock-full of 
live music. 

The Marine Theatre will host the revelries 
once again and provide the perfect atmos¬ 
phere in which to enjoy some refreshment, 
while you muse over the seaside 
views and tap your feet to music per¬ 
formed by some highly respected 
local artists. 

The festival starts on Friday 14th at 
6pm and you can join Mad Jeff's Reg¬ 
gae Party (from 8pm) for some heavy 
base and Jamaican rhythms as you sip 
the finest liquid refreshments from 
local micro breweries in Devon, 


Dorset and Somerset, alongside excellent 
ciders from local farmhouse producers. 
Around 30 local craft beers / real ales and 
farmhouse ciders will be available. These will 
mainly come from three local artisan brewers 
- Lyme Regis Brewery, Gyle 59 and Art Brew. 
Guest ales and ciders will also be available. 

On Saturday the merriments begin at 11:30am 
and the soundtrack to your supping will come 
from acclaimed local virtuosos Adam Sweet, 
the Lyme Luggers and the Pete Wild Band, 


before culminating in a performance by head¬ 
liners Delta Tango 7 at 9pm. 

Tickets are priced at £5 for each day (adults 
18+ only) and are available from Cellar 59 on 
Broad St, Lyme Regis Brewery Tap at The 
Town Mill and online via ticketsource. They 
will also be available on the day at the The¬ 
atre (subject to availability). 

Opening times are as follows: 

Friday, April 14th: 6pm till late; Saturday 15th: 
11.30am till 11pm 



Free Local Delivery on Draught Beer Boxes I ~ 



Nestled in the old town in Lyme Regis, we create delicious 
real ales in the traditional way using malted barley, 
hops, yeast and water. 

Find our draught ale boxes, gift packs and presents 
at the Brewery Shop and Tap 

www.LymeRegisBrewery.com 
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...with the award-winning 

local experts 

Looking for more from your holiday cottage agency? Then speak 
to award-winning Toad Hall Cottages who are currently looking 
for more properties to add to their Dorset & East Devon portfolio. 

www.toadhallcottages.co.uk 
01297 443550 
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EDUCATIONAL fun for the whole 
family will be on offer as Lyme Regis 
Fossil Festival returns this April. 

‘Time, Tides and Tectonics’ is the 
theme for this year’s festival, which 
will be held over the weekend of 
Friday, April 28th to Sunday, April 
30th and will explore the global forces 
which have impacted - and continue 
to impact - our world and the Jurassic 
Coast in particular. 

Flundreds of schoolchildren are 
expected to descend into the town on 
the Friday for schools day, but the 
activities will be open to the general 
public from 10am to 5pm on 
Saturday and Sunday. j 

si 

The festival is free to attend and 
offers a variety of educational 
pursuits and entertainment. 

The event’s prestigious 
partners include the 
Natural Flistory Museum, 

British Antarctic Survey, 

Geological Society, 

Jurassic Coast Trust, 


Natural England and teams from 
several universities who will all be 
setting up stalls and activities. Iggy the 
Iguanodon Restaurant is also 
returning after a successful debut at 
last year’s festival. This unique street 
theatre performance features 
pioneers of palaeontology, including 
Lyme Regis’ very own famed fossil 
hunter, Mary Anning. 

Events throughout the town will create 
a vibrant festival atmosphere, with a 
varied arts and science programme, 
including talks and fossil walks, 
providing something for 
everyone. Activities for all 
ages will be on offer, 
including sieving for 
sharks’ teeth (which 
you can keep!) with 
the Natural Flistory 
Museum and 


creating ‘Ammonite Slice’ sculptures 
with local artist Darrell Wakelam. 

New for this year’s festival, come and 
help create the ‘Sand Time Walk’, a 
series of sand sculptures depicting 
creatures and events from the Jurassic 
Coast geological story. There will also 
be stalls selling a variety of 
fossils, jewellery and 
dinosaur gifts. 

For more information on 
this year’s festival, including 
a full programme of events, 
visit the website at 
www.fossilfestival.com 






Oetchdcreative 

DESIGN • WEB • MEDIA • MARKETING 

For more info visitwww.etchd.co.uk 


8 


The lipvifr KtfjVy Experience 











FORGET the Mad Hatter's Tea Party, this year's Easter Bonnet Parade 
in Lyme Regis is the event not to be missed, as entrants are asked 
to step ‘Through the Looking Glass' and take on an 
‘Alice In Wonderland' theme. 

Easter marks the beginning of the 
busy tourism season in Lyme Regis, 
and this colourful display of Easter 
bonnets marching down the high 
street kicks events off each year. 

The Easter Bonnet Parade - with eggs, 
bunnies and spring flowers galore - was 
first established in the late 1990s by the 
late six-times Mayor of Lyme Regis, 

Councillor Barbara Austin MBE, whose smile 
always beamed from ear to ear as she led the 
procession down Broad Street. 

Barbara's spirit has certainly lived on with the popular 
event now organised annually by Lyme Regis Regatta and 

Carnival Committee, generously sponsored by residents Colin and 
Judith Pothecary and local businesses who ensure everyone taking 
part goes home with an Easter treat. 

The parade, now in its 19th year, is preceded by a 
competition for the best bonnets in a range of age 
categories (even the grown-ups can join in!) 
and each year sees a growing number of 
homemade creations of all shapes and 
sizes competing for the winners' trophies. 

Children and adults can enter hats with any 
theme, but this year there will be a special 
award for hats depicting Alice's Friends', 
from the story Alice in Wonderland'. 

From beautiful bonnets to towering top 
hats, there's no end to the imagination and creativity at 
this family fun event, much-loved by both residents 
and visitors, with some families returning to 
Lyme year after year just to take part. 

So put a spring in your step this Easter and 
join the parade! This year's event will be 
held on Easter Sunday, April 16th at 3pm, 
with Lyme Regis Majorettes joining the 
procession, but if you want to take part don't 
miss the judging at Lyme Regis Baptist Church, 
at the top of Broad Street, from 2pm. 


The Nags Head 

LYME'S REAL ALE PUB 
Live Music • Darts • TV 
B&B • Garden • Dog Friendly 
Outside seating with views 

01297 4423I2 

32 Silver Street, Lyme Regis, Dorset DT7 3HS 

www.nagsheadlymeregis.co.uk 



THE FORGE FOSSILS 

The Street. Charmouth. Dorset. DT6 6NX 
01297 560005 chris@chrismoorefossils.com 

A family run shop and fossil preparation workshop that has been trading in 
Charmouth, Dorset for almost 30 years. 

Our main business is to supply and prepare museum quality fossils for collectors, 
museums, architects and interior designers. 

We have discovered a number of new species of Ichthyosaurs which are housed in 
museums around the world including The Natural History Museum in London, The 
Royal Ontario Museum in Canada and The Tokyo Science Museum in Japan. 

Please come and visit us in the workshop at the top end of The Street in Charmouth. 
Open Monday to Friday 8.30am to 5.00pm 
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RNLI medals to be 
awarded. ^ 


and Lyme Regis now a thriving holiday 
resort, a fundraising campaign was 
launched resulting in the re-opening of 
the lifeboat station, which has re¬ 
mained in place ever since, with the 
modern station we see today on the 
historic Cobb built in 1997. 


Two local boats were 
then converted and served 
as lifeboats from 1825 to 
1852, but after four of the five 
lifeboatmen perished at sea 
while rowing to the aid of the bar¬ 
que “Heroine”, which was wrecked in 
the bay while carrying migrants to Aus¬ 
tralia, it was decided that a purpose- 
built lifeboat was needed. 


Lyme Regis is currently served by the 
Atlantic 85 B-857 lifeboat “Spirit of 
Loch Fyne”, which was stationed in the 
town in 2012. The sea-going and 
shore-based crew is made up entirely 
of volunteers, many of which work in 
and around the town and can be seen 
dashing to the station when their 
pagers sound - come rain or shine, day 
or night. 


S INCE being deemed in need of a 
lifeboat just two years after the 
founding of the Royal National In¬ 
stitution for the Preservation of Life 
from Shipwreck - what we now know 
as the RNLI - in 1824, Lyme Regis has 
been proud of its long-standing asso¬ 
ciation with the life-saving charity. 

The need for a lifeboat was first high¬ 
lighted in November 1824 when local 
men saved the crew of the barque 
“Unity” during a storm. Three of the 
men received gold and silver awards 
for their gallantry - some of the first 


Five purpose-built lifeboats were sta¬ 
tioned in Lyme Regis over the following 
years, attending a total of 32 call-outs 
before the station was closed in 1932, 
as motorised lifeboats from Exmouth 
and Weymouth were believed to be 
able to cover the area. 

Local boats once again served as 
lifeboats until the Royal Air Force Ma¬ 
rine Craft Unit came to town and oper¬ 
ated their patrol and safety launches. 

The RAF unit was closed in 1964, but 
with a boom in recreational boating 


Lyme Regis celebrates the efforts of 
its brave lifeboat crew every year dur¬ 
ing Lifeboat Week in July, which raises 
thousands of pounds for the RNLI. 
Plans for this year’s event, which will 
run from July 22nd to 29th with this 
year’s star attraction being the Red 
Devils - the British Army’s parachute 
display team. 


Nick’s Family Fishing Trips 0797 479 6002 
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The Red Devils, based at Netheravon 
Airfield on Salisbury Plain, are a team 
of 15, all of whom have seen active 
service in the Falklands, Northern 
Ireland, Kosovo, Sierra Leone, 
Afghanistan or Iraq. They are widely 
acknowledged as among the best dis¬ 
play parachutists in the world, and 
every year carry out spectacular shows 
at public events worldwide promoting 
the British Army and the Parachute 
Regiment, known as The Paras’. 


A classic Red Devils display will see up 
to ten team members jumping from an 
altitude of 10,000ft. Trailing smoke to 
demonstrate their speed and move¬ 
ment, the highly skilled skydivers will 
freefall at speeds up to 120mph before 
opening their parachutes. Then they 
will demonstrate breathtaking high¬ 
speed ‘swoop’ landings and spectacu¬ 
lar ‘canopy formations’, both unique to 
parachute displays in the UK. A com¬ 
mentary will keep everyone informed 
throughout the event, and the sky- 
divers will be available afterwards to 
meet spectators. 


Plans for other events 
during the week are well 
under way. The fireworks 
display is scheduled for Fri¬ 
day 28th at 10pm and the popu¬ 
lar Three Counties Swing Band 
will perform the same evening. An¬ 
other band back by popular de¬ 
mand, Bad Dog No Biscuit, will be on 
stage on July 23rd at 7pm. 


A new event will be a water polo 
match between the RNLI lifeguards 
and the lifeboat crew at 7.30pm on July 
25th, and the popular bathtub race is 
scheduled for 8pm on July 22nd. 


In the meantime, a more poignant 
event remembering Lyme’s rich sea¬ 
faring history will be hosted by the 
lifeboat crew in May. 


Blessing of the Boats is held every 
year on Rogation Sunday, this year on 
May 21st at 3pm outside the lifeboat 
station. The non-denominational 
service, led by representatives of local 
churches, offers the town the 


This reflective service always attracts 
a big crowd of both residents and 
visitors alike, and includes hymns ac¬ 
companied by Lyme Regis Town Band. 


The service concludes with the bless¬ 
ing of wreaths of flowers which are car¬ 
ried down the slipway and handed to 
members of the lifeboat crew, to be 
taken out into the bay in the “Spirit of 
Loch Fyne” where they are laid to com¬ 
memorate those lost at sea. 


opportunity to remember those lost at 
sea and wish good fortune on those 
who still pass in and out of Lyme’s 
harbour, whether working on the fish¬ 
ing boats or simply enjoying the pleas¬ 
ures of sailing. 


j 


// it's nice to have 
someone you can 
trust to do a really 
thoroughjob/f 

Mrs M (Charmouth) 
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Poppies , 
of Lyme Bay : 

for a fresh ^ 
clean home » 

Providers of professional, reliable & 
isured services throughout the UK since 1980 


Contact us today to discuss your requirements 

01297 561100 

• Regular Housework 

• Spring Cleaning 

• House move and 
Second home cleaning 

lymebay@poppies.co.uk 
www.poppieslymebay.co.uk 


POPPIES 
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MY first recollection of the Woodmead Halls is 
being taken to the annual children’s New Year 
party for local kids organised, I believe, by 
Lyme’s first woman mayor, Beatrice Staples. 

They were hugely popular events with tradi¬ 
tional party food, games and often a magician. 

With the Marine Theatre staging a summer- 
long variety show in those days (we’re talking 
the 1950s here), the Woodmead Halls became 
the principal venue in town for community 
events. 

The halls consisted of a number of First World 
War Nissan huts with ancillary buildings for 
local organisations and started life as the old 
Lyme Regis Grammar School (now the 
Woodroffe School) before moving to Uplyme 
Road. 


When I was a pupil at the grammar school, 



Characters of Lyme - in rhyme 

By David Cozens MBE 

J)o i / 06 Z teyyjeyyfp>et PiSSet 
Peatutes heuan in ^fatzites Potge ? 

Sjteyinj ujhi^lfetS Zinlit pipe 
SsyjeJ/y Ju/npety Sea Salt type. 

Lined Pade y H/(e a tutted doal yatd } 

Pi advened s/(in uaeath 2 -ted hattd 
Li/(ed the Seay loVed the odeatiy 
uaashing not a Pa/outite wort on. 

Standing touting uoith single oat 
dodgy Poat uoith ’tat Seated P/oot. 
Citdling tound -Pot Pood So PteSh 
Piapping Psh in maSSiVe /neSh. 

V/oP>P>/ing Stumbling /yjisshapedy anl(/eS 
ho/yi& Set P>oneS at Punny ang/eS. 

Still gtatePul to the Si teat PtoVidet. 
a uiedge op dhee.Se and a pint op didet. 


By Philip Evans 

before it turned comprehensive, woodwork¬ 
ing classes, taken by teacher Dick Richards, 
were still held at one of the ancillary huts at 
the hall. 

When the school moved out the old Borough 
Council took over the running of the halls for 
community use alongside the tennis courts 
which occupied much of the site. 

During my growing up years regular dances 
were held at the halls by the Young Conser¬ 
vatives, led by veteran councillor Stan 
Williams. 

Me and my pals were football crazy and at 
one time we ran our own football league on 
the Anning Road playing fields. We always 
held our presentation night at the halls. 

Later, when I became 
secretary of the Regatta 
and Carnival Committee, 
we used the halls for 
many social occasions, 
dances and other 
fundraising events. One 
in particularly stands out 
in my memory. 

We organised a hoedown 
at the halls with music by 
the Tim Moulding trio. To 
make the event a bit 
more authentic, we 
brought in bales of hay 
for people to sit on and 
encouraged people to 
dress as cowboy cos¬ 
tumes. 


This was during the 
age of the skin heads 
and a group of them 
gatecrashed and 
caused a huge fight 
with most of the straw 
being scattered 
around the halls. My 
father, Jack Evans, was 
caretaker at the halls 
and was worried to 


death that a cigarette butt may have been left 
in the straw so we had to clear it all out before 
we went home. 

The skin heads didn’t hang around too long, 
with our regular doormen, Henry Broom and 
Jack Loder, more than capable of handling a 
few skinny teenagers up to no good. 

In the 1980s the halls were replaced by a pur¬ 
pose built community facility and renamed 
the Lyme Regis Leisure Centre with a very ac¬ 
tive committee, led by Derek Notley. Funding 
was very difficult in those pre-lottery days and 
the new facility never quite lived up to expec¬ 
tations. 

Usage slowly declined as the halls gained a 
reputation for being a shed on a car park. It 
was rescued by the formation of a new group 
of volunteers led by Stan Williams. With help 
from stalwart volunteers such as Jimmy 
Sweetland, Susanne Whitemore and Charlie 
Kapur, they turned its fortunes around and 
today it’s the town’s most popular and busy 
community venue. 

Due to the dedication and hard work of Stan 
and his team, the halls built substantial finan¬ 
cial balances much of which has been in¬ 
vested in the fabric of the building, including 
the recent development of modern kitchen 
facilities which will enable the halls to cater 
for much bigger events. 

The new kitchen will be officially opened at an 
open night at the Woodmead Halls on April 
22nd when Stan Williams’ position of Life Pres¬ 
ident will be confirmed, a much deserved ho¬ 
nour. All local organisations are invited to send 
a representative to this event when details of 
further development plans will be revealed. 

Because of my dad’s connection, I’ve always 
had a fond regard for the Woodmead Halls. 
I’ve taken on the role of acting chairman at the 
halls and hope to build on the excellent work 
put in by Stan and his team of volunteers. 

The Woodmead Halls is entering a new era 
which will see the venue improving its facili¬ 
ties to maintain its reputation of being Lyme’s 
number one community centre. 

Anyone wishing to view the halls should 
contact caretaker Michaela Ellis on 07856 
630975. 
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LYME REGIS 





The No 1 venue for 

♦ WEDDINGS 

♦ FAMILY PARTIES 

♦ DINNER- DANCES 

♦ STAGE SHOWS 

♦ COFFEE MORNINGS 

♦ MEETINGS 

♦ SEMINARS 

♦ CONFERENCES 

♦ EXHIBITIONS 



Now available: Bouncy castle for children's 
parties for all-inclusive £100 fee 


Look out for the launch of regular 
Saturday Morning Fun Club events 


We now have an enlarged and 
refurbished kitchen capable of catering 
for up to 150 at sit-down functions 


To book the Woodmead Halls telephone Michaela Ellis on 07856 630975 
Follow us on Twitter @WoodmeadHalls and Facebook at 
www.facebook.com/woodmeadhalls 
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The Bloor difference 

CAREFULLY CONSIDERED LOCATIONS 



BECAUSE THERE ARE THOSE WITH 
A GREATER OUTLOOK ON LIFE 

Superior coastal living in Lyme Regis 

We take a lot of care over where we build our homes. Not because we have to, but because we want to. 
We ask ourselves, if it were our home, where would we want it to be? A carefully chosen location 
in the historic seaside town of Lyme Regis, a hidden gem on the West Dorset coast offering the perfect 
combination of a peaceful escape, with easy travel back to civilisation. Our homes at Woodberry Copse 
have been designed with character to complement the spacious, relaxing elegance that we believe 
you deserve. That’s the Bloor difference 

Showhome now open to view. 


SEE IT. FEEL IT. EXPERIENCE IT. 



bloorhomes.com 



LYME REGIS 


Woodberry Copse, Dorset DT7 3HP 
3, 4 & 5 bedroom homes from £399,950 
or £319,960 available with Help to Buy* 
We have ways to help you move - 
our superior homes are available 
with Help to Buy* and Home Exchange*. 
Speak to our Sales Advisors: 

01297 579196 

Open daily from 10am - 5pm 



Backed by 
HM Government 


*Help to Buy price represents 80% of the full purchase price. Help to Buy, Home Exchange and all Bloor Homes’ incentives and schemes are subject to terms and conditions and are available on selected developments and selected plots only. Help to Buy is only available 
on developments in England, up to the value of £600,000 subject to contract, status and eligibility. Help to Buy is not available with Home Exchange. Prices and availability correct at time of going to press. Images shown for illustrative purposes only. 













Adrian Gray is a different 
kind of ‘rock’ star 


THE arrival of spring inspires many of us to challenge ourselves creatively, 
and Adrian Gray - the pioneer of stonebalancing art - is doing just that 
as he prepares for this year’s RHS Chelsea Flower Show. At the event in 
May he will present his most adventurous trade stand yet; the centre¬ 
piece will be an 11-tonne sculpture consisting of two massive granite 
boulders, barely touching each other in an extraordinary balancing com¬ 
position. Alongside this monumental piece will be a new collection of 
garden sculptures as well as limited edition prints, indoor sculptures and 
his book The Art of Stonebalancing’. 





Over the winter Adrian completed commissions on Sri Lanka's Yala wild 
coast for an eco-tourism development and a private commission in 
Ibiza. In both cases he used local stones to create pieces that sit 
well within their environment. 


You can see Adrian at work on Lyme Regis town beach 
during the summer (weather permitting) or visit him at 
his studio near Axminster. This year, as well as at 
Chelsea, Adrian is also exhibiting at ‘Art in the Garden’ 
at The Harold Hillier Gardens in Hampshire, the Living 
Crafts fair at Hatfield House, the Painswick Rococo 
Garden and - closer to home - the Sitting Spiritually 
open weekend in Yawl and the Pecorama sculpture trail 
in Beer, Devon. You can find details of all these events on 
his website, where you can also buy prints and his book. 

For enquiries or to commission a sculpture, please call 01297 
35756 or email adrian@stonebalancing.com 

www.stonebalancing.com 


‘nv 







Garden sculptures from Adrian Gray 

A stonebalancing sculpture makes an eye-catching centrepiece for any outside space - 
and the smaller pieces can be sited indoors, too. Although Adrian has a range of existing 
sculptures to choose from, he may also be able to create one from your own stones, as he 
did for Channel 4’s Grand Designs. He secures the balancing stones together in a client’s 
chosen location to make a strong, permanent sculpture; even when fixed, the sculptures 
have an esoteric energy and a certain presence. Each piece comes with a video of the 
balancing process. Contact Adrian for full details and prices. 

01297 35756 •www.stonebalancing.com • adrian@stonebalancing.com 
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JAZZ 

$ BLUES 


Ruby Turner, one of Britain’s finest female 
soul singers, will headline this year’s festival on 
Saturday 27th May. Best known for her work with 
the Jools Holland R&B Orchestra, Ruby’s has a 
successful recording career in her own right, with 
four albums to her credit and a number one hit in 
the US R&B chart. Combining the vocal power of 
Janis Joplin with the gospel soul of Aretha Franklin, 
Ruby will be performing with her own band in 
Lyme Regis for the very first time - one of the few 
chances to see her in this part of the country. 

Joining Ruby over the weekend will be the UK’s 
No 1 swing band, The Jive Aces, featuring vocalist 
Amy Baker, who promise a spectacularly high 
energy stage show to get everyone on their feet, 
or dancing in their seats - and the festival off to a 
flying start. They’ve thrilled audiences around the 
world with swinging originals and R&B classics, 
performing at the Royal Albert Hall, Glastonbury 
and the London Olympics! 


LYME’S JAZZ AND BLUES BONANZA BY THE SEA 

~ Friday 26 - Monday 29 May, 2017 


■ HE end of May sees another star-studded musical weekender as the an¬ 
nual Lyme Regis Jazz & Blues Festival kicks off another season of sand, 
sea and sounds in the stunning setting of Lyme Bay. 


Blues-benders, Wille & The Bandits, were voted 
as one of the top ten “must see” bands at 
Glastonbury and are one of the best live acts in 
the country. Having played with Deep Purple, 
Joe Bonamassa and Status Quo, they marry Jimi 
Hendrix with the Delta Blues, using slide guitar, 
gritty vocals and pulsating beats, to create a 
uniquely exhilarating “British” blues sound. 

Swing Unlimited All Stars Big Band are guaran¬ 
teed to thrill audiences with their exciting, ener¬ 
getic and entertaining new show which gives 
Count Basie’s music a modern twist, featuring new 
interpretations of old favourites and originals 
never performed before. The clue’s in the name - 
this gig packs a big punch and swings with 
abandon. A musical treat for all Basie fans. 


The Gatsby Gang, will host a BBQ at The Pilot 
Boat Inn, bringing the roaring twenties bang up to 
date with a vintage collection of swinging classics 
combined with Rachael Robert's silky vocals for an 
afternoon’s infectious feel-good jazz. The 
Sound of Blue Note will recreate the legendary 
sounds of Blue Note Record label for a cool, classy 
Sunday Brunch performed to pedigree standards 
at By the Bay. 

In addition, there’ll be a rolling programme of 
free jazz and blues on the seafront and around the 
town across the four day Bank Holiday weekend, 
including B Sharp’s annual Busking Festival making 
Lyme Regis, the musical destination over the 
Spring Bank Holiday weekend. 

For more information and tickets, visit 
www.lymeregisjazzfestival.co.uk or Box Office on 
01297 442138. 



Swing Unlimited All Stars Big Band 


V 

David Manners Art 
of Lyme Regis, 

Wilmington, North Carolina, 
USA, and Durango, Mexico 


enquiries@davidmannersart.co.uk 

www.davidmannersart.co.uk 
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WHAT’S ON, WHERE AND WHEN... 





FRIDAY, NAY 26 th SATURDAY, NAY 27th SUNDAY, NAY 28th NONDAY, NAY 29th 


MARINE THEATRE 
8pm-10.30pm 

THE JIVE ACES ft AMY BAKER 
Tickets: £18 seated/£15 standing 
The UK’s Nol swing group will get you 
dancing on your feet or in your seat 


MARINE SHELTERS 

11am-5pm 

BSHARP BUSKING FESTIVAL 
FREE 

PILOT BOAT INN 


BY THE BAY RESTAURANT 

10am-11.30am 

THE SOUND OF BLUE NOTE 

BRUNCH 

Tickets: £15 including breakfast 
A cool, classy Sunday Brunch over- 


PILOT BOAT INN 
9pm-11pm 
HOT JAVA 
FREE 

Funky grooves and jazzy chops for a 


3pm-5pm 

THE GATSBY GANG + BBQ 
Tickets: £10 (BBQ from £5) 

An afternoon’s infectious feel-good 
jazz - music and BBQ promise to 
sizzle. 


looking Lyme Bay. 

MARINE SHELTERS 
12pm- 5pm 
JAZZ ON THE BEACH 
FREE 



■ Slinky Machine 


night of up-tempo soul. 


From big band sounds (BIG BAND 
BASH) to cool jazzy riffs (SOUND 
OF BLUE NOTE), from gypsy swing 
(LA VIE EN ROSE) to get down funk 
(HOT JAVA), with special sax appeal 
(SAXMINSTER). 


TOWN MILL 
5pm-7pm 
CHARLIE & JAKE 
FREE 

Performing jazz standards, soul clas 
sics and their own originals. 


MARINE THEATRE 

4.30-5.45pm 

SWING UNLIMITED ALL STARS 
BIG BAND 

Tickets: £12 (all seated) 

Count Basie brought bang up to date 
with swing and pizazz. 


MARINE THEATRE 

8pm-10.30pm 
RUBYTURNER 
Tickets: £25 (all seated) 

Britain’s soul queen. Powerful, pas¬ 
sionate and pure perfection - don’t 
miss her. 


PILOT BOAT INN 
5.30pm-7.30pm 
HOT SAUSAGE 
FREE 

A mix of jazz and funk for a night of 
sizzling fun. 


MARINE THEATRE 

8pm-10.30pm 
WILLE& THE BANDITS 
Supported by Adam Sweet 
Tickets: £14 seated/£12 standing 
The ultimate blues-benders fusing the 
sounds of Jimi Hendrix with Delta 
Blues. Plus talented local bluesman, 
Adam Sweet. 


MARINE SHELTERS 
12pm-4pm 

BLUES ON THE BEACH 
FREE 

From 12-bar blues (VINCE LEE & BIG 
COMBO) to funky chops (PADDY 
BLIGHT BAND), soul-based rhythms 

(SNAP, CRACKLE & FUNK) to blues 
rock( ADAM SWEET BAND) 

PILOT BOAT INN 
4pm-7pm 

SLINKY MACHINE'S JAZZ 

GUESTIVAL 

FREE 

Jazz fusion maestros host a festival 
after-party with special guests. You’re 
invited! 


TICKETS 

Available from 
www.wegottickets.com/ 
LymeRegisJazzBluesWeekend 
or Box Office (Lyme Regis Tourist 
Information Centre) on 01297 
442138. Booking fees apply. 

STROLLER TICKETS: £84 

The STROLLER saves you money 
on all ticketed events. 

Include: The Jive Aces, Ruby Turner, 
Swing Unlimited All Stars Big Band, 
Wille and the Bandits at Marine 
Theatre. Plus: Jazz BBQ (food not 
included) - The Gatsby Gang, and 
Jazz Brunch (breakfast included) - 
The Sound of Blue Note. 




JAZZ 

& BLUES 


Friday 26 - Monday 29 May 2017 

FANTASTIC MUSIC 
DELICIOUS FOOD 

THE PERFECT WEEKEND 

www.lymeregisjazzfestival.co.uk 
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YME Regis Football Club has been at the heart 
of the town for more than 130 years since its 
formation back in 1885. 


During this time the club has, like any 
other, had its ups and downs. But since 
the mid 1980s the highs have far 
outweighed the lows. The club recently 
reduced its long association with The 
Perry Street & District League where 
only the Rovers (3rd team) now remain. 
The First and Reserve (2nd) teams are 
now residing up in the Devon & Exeter 
League where both have already en¬ 
joyed successful promotion campaigns. 

The Seasiders’ have also developed 
a taste for the knock out cup 
competitions. This has culminated in 
remarkable success in the Dorset 
County FA Cup competitions. Since 
1982 the Dorset Intermediate Cup has 
resided at the Fort on nine occasions 
while, one level down, the Junior Cup 


has been hoisted by Lyme shirts six 
times - this is a remarkable achieve¬ 
ment which has resonated right the way 
across the county and beyond. 

This record, along with the club’s 
picturesque setting, allied to an in¬ 
creasingly active presence in the social 
media sphere, has attracted ‘Ground- 
hoppers’ and football-loving tourists in 
ever increasing numbers. 

Off the field, the club is about to em¬ 
bark on a huge overhaul. Having suc¬ 
cessfully requested a grant from the 
Lyme Regis Town Council the Davey 
Fort clubhouse is to have its kitchen 
and bar facilities increased substan¬ 
tially to enable it to offer a fully self- 
contained facility suitable for weddings, 
birthdays and christenings etc. 



Advantage 


Digital Print 


Tel : 01305-757472 


www.advantagedigitalprint.com 


Proud sponsors 
of the 
Seasiders 
Match Day 
Programme 
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In addition, phases two and three will 
see a 60-seater grandstand erected on 
the north bank overlooking the bay, 
and resurfacing of the car park and 
replacement of perimeter fence. These 
projects don’t come cheap. The afore¬ 
mentioned LRTC grant is for £100,000 
spread over four years during which the 
club is obliged to match-fund to the 
tune of £35,000 (above and beyond 
the everyday running costs). 

So the club’s committee are keen to 
land any possible sponsorship oppor¬ 
tunities that arise. There are a number 


available - for instance an 8’ x 2’ pitch- 
side advertising board. There are al¬ 
ready plenty in place with many local 
businesses getting involved as well as 
companies from as far afield as Bristol, 
Gloucestershire and even Spain! 






ARCHITECTURAL 

CONSULTANT 


SURVEYS • SCHEME DESIGNS • TENDERING 
BUILDING REGULATIONS • SITE SUPERVISION 


T: 01297 445678 • M: 07824 861909 
W: www.jimlarcombe.co.uk • E: info<ajimlarcombe.co.uk 


FREE INITIAL CONSULTATION 
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JOIN US ON SATURDAY 17TH JUNE 

WWW.GUITARSONTHEBEACH.COM 


WORLD RECORD ATTEMPT FOR 
TOE LARGEST GUITAR ENSEMBLE 


THIS year, the Guitars On The Beach 
event at Lyme Regis will be bigger 
and better than ever. GOTB has been 
running annually since 2013, and the 
idea behind it is to get thousands of 
guitarists together for a world record 
attempt for the ‘largest guitar 
ensemble’ where the aim is to get 
the most guitarists playing the same 
song at the same time in the same 
place. The Lyme Regis ‘Sand Band’ 
will be attempting to break this 
record that currently stands at 
6,346 guitarists. 

This year, Mungo Jerry frontman Ray 
Dorset will be performing his hit song 
‘In The Summertime’ as part of the 
record attempt. The perfect song for 
such an event! 

GOTB attracts guitarists from all over 
the UK and beyond. The whole day 
is devoted to everything guitar, with 
live performances throughout the 
day and evening, including sets 
from Shoot the Moon and many 
more. The record attempt itself 
takes place at 5pm. 


As well as taking over the whole 
beach, the promenade will become 
a ‘guitar show’ area with leading 
instrument, amplifier and effects 
pedal brands in attendance, and 
offers a chance to play with some 
of the latest guitar gear. Absolute 
Music, a music superstore in 
Bournemouth, is the main sponsor 
of the event and will be running all 
technical aspects of the show, as 
well as offering deals on the day 
from the guitar show partners. 
Camping and accommodation is 
available for the weekend, but it is 
strongly advised that participants 
try to car share as much as 
possible as parking in Lyme can 
get quite difficult! 

Guitars On The Beach is for guitarists 
of any level and their families - it’s 
free to attend, and is always a fun 
day with a great atmosphere. 

Go to www.guitarsonthebeach.com 
for more information and chord 
sheets and also on Facebook / 
Guitars on the Beach 


World class courses 

X 

on your doorstep 


Learn boat building or woodworking 

'* 

2 day to 38 week hands-on courses 


thp Boat Building Academy lyme Regis 


www.boatbuildingacademy.com 
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Blackstar 

AMPLIFICATION 


l*BUWANCE 


w////vv/7v//y//y/AY. 


closing ACT: SHOOT THE MOON 


Shoot The Moon are a 7 piece 
nrHiv Ska/ Punk band from Bristol, 

L UK. They bring a distinctive, 

dynamic and uplifting 
SA sound that breathes Punk 
^1 Rock fire and sweats 
* I stomping Ska rhythm. 

The bands influences 
Sf include Mad Caddies, 

If The Skints, Will And The 
People, and Less Than Jake. 


ki. 


Recent shows include Glastonbury 
festival, Isle Of Wight festival, Bestival and Boomtown 
Fair, as well as prestigious support slots with Madness, 
The Specials and The Skints. 


“SHOOT THE MOON KICKS B*LL0X!" SUGGS, MADNESS 
“SKA PUNK THAT GETS YOU STOMPING!” MIKE DANIELS GODNEY GATHERING 


BKfflCW 


THE SAND BAND SET LIST SO FAR... 

Blockbuster 

The Sweet 

Wish You Were Here 

Pink Floyd 

2-4-6-8 Motorway 

Tom Robinson 

1 Love to Boogie 

T.Rex 

Rocking All Over the World 

Status Quo 

Get It On 

T.Rex 

Sweet Child o’ Mine 

Sheryl Crow 

Every Rose Has its Thorn 

Poison 

Viva la Vida 

Coldplay 

Let It Be 

The Beatles 

My Sweet Lord 

George Harrison 

Rave On 

Buddy Holly 

In the Summertime 

Mungo Jerry 


obsolutemusic z. 



ll/'wfy 

huge store open 7 days a week 


obsolutemusic ;;l 

music superstore • recording & rehearsal studios • tuition • cafe 

Check out our award-winning music 
megastore, the biggest on the South Coast 
or join us online any time! 

855 Ringwood Road, Bournemouth, BH11 8NE 
01202 597180 • www.absolutemusic.co.uk 


love music love obsolutemusic 


air-conditioned rehearsal spaces 
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SEATON TRAMWAY 

A NOVEL WAY TO VISIT & INCLUSIVE 
BUS/TRAM PACKAGES - BOOK ONLINE AT 
WWW.TRAM.G01UK<REGEIVE-,A 10% DISCOUNT! 


NOW THE WEST COUNTRY'S LARGEST 
HERITAGE HOP ON/HOP OFF 
SIGHTSEEING TOUR OPERATOR-SEE 

www.mendipmulemotorbus.co.uk 



REGULAR 2 HOUR TOURS FROM 
CHARMOUTH, LYME REGIS, SEATON & BEER - 
PAY ONE FARE & RIDE ALL DAY! 
SENIOR CITIZEN & FAMILY DISCOUNTS! 


RUNNING 27TH MAY TO 
28TH SEPTEMBER 
NEW FO R 2017- S UMMER HOLIDAY 
DAYS OUTiFROMAXMlNSTER ALSO! 



PRESENTING JURASSIC NVLE OPEN TOP BUS TOURS 
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Can you help to find the eggs and save the bunnies? You can tick 
them off from the list below as you find them and bring your 
completed entry form to the View News office, to be in with the 
chance of winning an Easter egg. 

Completed entry forms should be delivered to: Capital Media Newspapers, Unit 3 
St Michael's Business Centre, Church Street, Lyme Regis. Dorset DT7 3DB. Terms and 
conditions can be found on our website: www.viewnews.co.uk 


The View From Bunnies, Flufface and Fuzztail, have been very 
remiss with their care of the office Easter eggs. The eggs have 
been lost and if the silly bunnies fail to find them the boss, 
Bushybonce Bunny will be very cross with them. With the help of 
an abundance of lucky rabbit feet, six of the eggs were rescued by 
some of the local shops, which have kindly placed them within 
their window displays or premises. 


Pink Egg: ( 

□ Red Egg ; 

D Green Egg: 

□ Purple Egg: 

□ Orange Egg 

□ Glue Egg: 

□ Yellow Egg: 


Bushybonce 


Hint: All of the eggs can be found at the businesses on the following pages. 



Name: 

Address: 



Tel: 


Email: 

Completed entryiorms should be delivered to: Capital Media Newspapers, Unit 3, St Michael's Business Centre, Chun^=> 
Street, Lyme Regis, Dorset^l^H^DB. Terms and conditions can be found on our website: www.viewnews.co.uk 
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Flufface 




A familiar component of the Lyme Regis shopping district, Arthur Fordham and Co is the 
friendly local ironmonger, which offers a wide range of hardware, gifts and attractive 
cookware, perfect for a party or a bit of DIY over the Easter period. 

The shop is well known for their eye-catching window displays, which entice locals and 
visitors alike into the Aladdin's cave-style premises. Once inside, you will find yourself spoilt 
for choice, with big name brands including Joseph Joseph, KitchenCraft, Judge, and special 
prices on the Stellar range. 

As well as selling everything you could possibly need to turn your humble abode into a palace, 
the local experts also provide a popular key cutting, watch battery and strap replacement 
service. 


Dulux paint mixing is also 
available in store. 


cross a 


* 




■jWTl 


Costa was recently voted the nation's favourite coffee shop and the 
Lyme Regis branch is a thriving and vibrant example of the franchise, 
which prides itself on high quality coffee and choice nibbles. 

The cafe opened in 2012 and offers free Wi-Fi premium blends and an exciting range of 
flavoured coffees including Chai Latte, which is an aromatic blend of spices with ex-tracts of 
black tea and served as a sweetened milky latte. Gingerbread Latte (Costa Espresso blended with 
steamed milk and served with gingerbread syrup) or one of our limited edition cortados. 

Costa is also doggy friendly and with a courtyard at the rear, offers a tranquil outside space on days 
when the weather is more favourable. 


Wst ««#ou cl „, k . 

I Unn r h m mi 


ARTHUR FORDHAM & CO. 


IRONMONGERY KITCHENWARE * HOMEWARE 

PAINT MIXING « KEY CUTTING 


CALL 
US ON 
01297 
442607 


KITCHEN NORWOOD 
UTENSILS 

KitchenCraft 

PORTmeiRION 

i nnj-g 

# judge Josepn § 

Joseph ig 



Your Local Ironmongers, Est 1971 

67 Broad Street, Lyme Regis, Dorset, DT7 3QF 


Coffee 

an 

art... 


is an 


and it takes great skill and care to master 
the craft of creating the perfect coffee. 

Open Mon - Sat 7am - 6pm & Sun 8am - 5pm 
48 Broad Street, Lyme Regis,DT7 3QF 
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House of Flowers was established by Teresa Fowler 
in 1997 and has been serving the Lyme Regis area 
with beautiful blooms for over 20 years. 

With 30 years of experience, a wealth of 
knowledge and a flair for design, the boutique 
florist provides the best quality range of flowers 
to create fabulous displays at affordable prices. 

The acclaimed florist provides a personal service 
for all types of events, including 
weddings and funerals as well as 
supplying the corporate market 
with perfect florets for every occasion. 


Whoopsadaisy is a fun, colourful, creative space tucked away just up Silver Street. 

You can pop in and paint a pot or join in with one of our various workshops. 

From baby footprints printed on pottery or imprinted in clay to celebration plates, at 
Whoopsadaisy you can create beautiful gifts for all occasions, a lovely present or 
something special just for you! Choose from a huge range including moneyboxes, vases, 
pet bowls, trinket boxes and of course mugs, plates, bowls and much more. 

Whoopsadaisy loves parties, either in the studio or at your own location. Parties can be 
themed to suit - great activity for birthdays, hen parties, team building, and any 
groups of people young or old! 

Fun craft kits to take away are very popular. There's decopatch, ceramic painting, foam 
clay, silk clay, beading and lots more great kits to help you find your inner creative! 

For our current 

workshops give us a m 

call on 07720 985775 ^ t 

or visit our website l 

www.whoops-adaisy.com j\ 


Fuzztail 




www.houseofflowerslymeregis.co.uk 


V* JUl 

34 Broad Street, Lyme Regis 


fjfr 

Tel: 01297 444743 



Email: houseofflowers34@aol.co.uk 


Or 1 ™ 

Beautiful Seasonal Vintage 



Inspired Bouquets of Distinction, 


House.. 

Weddings and Events 


Flowers 

Tel/text: 07721 628754 

Teresa Fowler 

Email: teresajfowler@aol.com 

For all occasions or just because... 
30 years experience 

Free delivery 

HI House of Flowers Lyme Regis @HouseofFlowers7 
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Perfectly tucked away, just a stone's throw from the historic Cobb and sandy beach, you'll 
find an idyllic style oasis, offering an ever growing range of both great Ladies and Gents 
clothing brands and high quality accessories. 

Ruby b Oscar have continued to grow in popularity with Carol and Garry choosing 
only the very best garments and apparel to attract their extremely valued 
I customers throughout the seasons. 

Stocking an impressive array of on-trend labels including. Weird Fish, 
Hatley, Nomads and Suzy D, the contemporary emporium is the perfect 
A place to pick up this season's must have fashion items. With a vast array of 
jewellery available, every outfit can be perfectly accessorised. Now in store 
New Irish design brands Rant b Rave and Kingpin for a fun designer look and 
feel along with vintage brand Sixton. 

There is also a beautiful and quirky range of greeting cards 

to add just the right sentiment to every present. ^ ^ 

located behind the Harbour Inn, Ruby b Oscar can ^ if f 

offer a convenient, friendly yet relaxed shopping k • 

experience to fill your wardrobe with treats for ^ r ’ 

spring/summer season. Browsers welcome! • T! ^ 


To get a dazzling new look, ready for spring, the local experts at Finishing Touch will spruce 
up your style with fabulous hair and nail designs, within their relaxing and opulent salon. 

Julie and Gill have many years experience, and have been working from their premises in £| 

Church Street for five and a half years. They offer all aspects of hairdressing including 
highlights, foils, cut and blow-dries and perms, with ladies, gents and children all welcomed. 

The hair specialists can produce the style, whether you want your hair put up, curled with tongs or cut and 
with a nail technician now available on Tuesdays to Friday 9am to 5pm, you will be able to sit back and relax, 
while your cuticles are treated. 


What is a rabbit's favorite dance style? 

HIP-HOP! _ 




*9 W7bP 

01297 44529 * 


Offering great clothing brands for both ladies & gents 
including Weird fish, Hatley, Nomads, Fever and Suzy D, 
along with shoes, gifts, accessories and cards. 

Wonderful Irish unisex fragrance ’Inis’, is the perfect gift orjust treatyourself 


We are located just two minutes walk from the Cobb 
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30 YEARS ago the founders of Roly's Fudge, 
Pete and Lindsey, took a 150-year-old Devon 
fudge recipe given to them by Lindsey's 
grandmother and started experimenting in 
their kitchen. Using an old copper pan to cook 
in and marble slab to cool the fudge, they 
worked at making bigger batches while keep¬ 
ing the original texture and flavour with the 
aim of being able to sell to the fudge-loving 
public a true traditional style of fudge. 

To this day, we use the same recipe and 
method to make our fudge in front of our cus¬ 
tomers, from mixing and warming the ingredi¬ 
ents, to cooking them and finally turning it out 
on to the marble slab to cool, making sure that 
it is the freshest fudge available anywhere. 

We stick to Pete and Lindsey's philosophy of 
only using the highest quality authentic ingre¬ 
dients such as 100% pure Maple syrup and 
Walnut pieces in our Maple and Walnut fudge, 
or Sicilian lemon oil and whole meringues for 
our Lemon Meringue. Where we can, we 
source our ingredients from local producers, 
such as Vanilla extract from local Devon com¬ 
pany Little Pod. 

To keep things interesting we are constantly 
innovating with fudge to find new flavours. 
New to us this Easter will be Double Chocolate 
fudge, a decadent dark chocolate fudge mar¬ 
bled with streaks of the finest white chocolate, 
which will join our Limited Edition Easter 
flavour from last year - Hot Cross Bun fudge. 
We always welcome suggestions from our 
customers, so if you have an idea for a fudge 
flavour, come and tell us about it. 

You can find us on the sunny side of the street 
at the bottom of Broad Street, Lyme Regis. 
Come in to say hello, have a taste and see it 
being made! 

62 Broad St, 

Lyme Regis DT7 3QF 
Phone: 07896 004278 
rolysfudge@yahoo.co.uk 



Photos by Richard Austin 


Holy’s 

fudge 


Holy’s 

FUDGE 

• •• it’s crumbly! 


Handmade, crumbly fudge 
made to a traditional recipe in 
small batches in our shop. 

All flavours are free from artifical 
colours, flavours and preservatives. 
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LYME Regis celebrated last year as youngsters 
were finally given their much-awaited skatepark. 

The facility was built last year in Charmouth 
Road car park, designed by skatepark specialists 
Wheelscape, and is now marking its first an¬ 
niversary. 

It was a long road to see the park opened - with 
campaigning starting decades ago and many 
false starts and fences to climb along the way - 
but a location was finally settled and work got 
underway after Lyme Regis Town Council bud¬ 
geted £150,000 for the project, supported by 
further funds raised by a voluntary committee. 

The Mayor of Lyme Regis, Councillor Owen 
Lovell, cut the ribbon last March and the 
skatepark has since proved a huge success. 

Councillor Cheryl Reynolds, chairman of the 
town council’s Tourism, Community and Public¬ 
ity Committee and a keen advocate for the 
skatepark, said: “Lyme Regis Town Council’s 
skatepark has been open for almost a year and 
has been a great success with both young and 
older users, and also for family and 
friends who have enjoyed some of the 
wonderful exhibitions and very clever 
performances achieved by all that use it. 

“It is a brilliant park, channelling young people’s 
potential, encouraging social environment, and 


a positive way of promoting exercise and main¬ 
taining good health. 

“Providing a positive space for young people 
has proven to be a constructive way to produce 
a happier, more vibrant community. These kinds 
of social and environmental strategies are a vital 
part of combatting street crime and anti-social 
behaviour. 

“Wheelscape, the providers of the skatepark, 
have made their annual inspection and mainte¬ 
nance visit as promised. 

“The town council’s operations manager Elliott 
Herbert and his team have kindly erected a 
shelter, which was funded by the Skatepark 
Fundraising Committee, and there will be seats 
and tables added soon. 

“The committee, which now includes many of 
the skaters both young and old, is looking for¬ 
ward to arranging another event to mark the first 
year in the coming weeks, as soon as the 
weather and lighter evenings 
are with us. Everyone will 
be welcome.” 




Photos by Richard Austin 
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Animal Ma 



Photo File by Richard Austin 


T his collection of springtime pictures are from 
some amazing places here in the West Country, 
including Pennywell Farm in Buckfastleigh, 
Wildwood Escot, Secret World Wildlife Rescue, 
Abbotsbury Swannery, Stover Park, Wyld Meadow 
Farm, and feature Jess, the best sheep dog in the world! 

Having spent 35 years as a news and sport photographer 


my interest in all things wildlife grew into regular 
newspaper commissions for many publications both 
here in the UK and overseas. 

The name of the game is to ‘get published’ and with 
the abundance of great places and opportunities, the 
West Country gets you off to a good start with a varied 
mix of wildlife and domestic animals. 


‘ 
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Hairdressers 

Mens fi* Boys 


Modem <& Traditional • Competitive Prices 

' Two Qualified & Experienced Hairdressers 
during busy periods 
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Leading the cast for the Lyme Regis 
production is Jodie Glover as Millie 
and after her elder sister Lauren’s 
fabulous performance as Deloris in 
last year’s show, the younger 
sibling has some big shoes to fill. 
Jodie is no stranger to principal 
roles however, and has performed 
in numerous local productions, 
most recently playing the feisty 
western damsel 
Polly Baker in 
Bridport Musi¬ 
cal Theatre’s 


highly acclaimed depiction of 
Gershwin’s Crazy for You at the 
Electric Palace. 

Jodie will be joined by another ris¬ 
ing star of the local theatre circuit 
as Cameron Love takes on the role 
of Jimmy and after recently taking 
part in Axminster Musical Theatre’s 
The Full Monty, the young dancer 
has gained quite a following. 

Hunters Lodge Landlady, Sarah 
Causley will bring her sophisticated 
style to the role of Muzzy, while Ian 
Styles and Kelly Apps develop their 
language skills as the hapless duo 
Ching Ho and Bun Foo. 


Local stage legend Tracey Wakeling 
is set to grace the Marine The¬ 
atre stage once again and 
provide her trademark wry 
wit as the evil Mrs. 
Mears and former 


favourite Alex Best returns to Lyme 
to play socialite Miss Dorothy to¬ 
gether with last year’s newcomer to 
the society, the very talented Ben 
Malone as Mr Graydon, Millie’s boss. 

Award winning choreographer 
Rachel Worsley also returns to give 
the hoofers her expert guidance 
and Ian Crew, who many will re¬ 
member as the brooding Wild 
Bill Hickok in the group’s pro¬ 
duction of Colomity Jone a 
few years ago, takes up the 
baton as Musical Director. 

At the helm, the group are 
delighted to welcome Clare 
Philbrock, who will be 
making her Lyme Regis 
directorial debut having 
previously enjoyed 
a hugely 
successful 


Devon, producing much-admired 
shows in Exmouth and Crediton. 

With a classic collection of show 
tunes including “Gimme, Gimme”, 
“Only in New York” and the stirring 
title song, the local musical 
maestros promise to have another 
smash hit on their hands. 

Thoroughly Modern Millie will run 
at the Marine Theatre from 
8th-14th May. To book tickets you 
can either visit Serendip, Broad 
Street, Lyme Regis or 
call 01297 442594. 
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FOLLOWING a hiatus last year, organisers from Lyme 
Jw ^ Regis Regatta & Carnival Committee are working ^ 

Mm hard to ensure this community event returns bigger 
Wr ■ and better than ever before this year. 

\ ™ The fete has become a firm favourite in the Lyme Regis 

r ' calendar over the years, especially with residents from the 

surrounding housing estate. It will be held on Sunday, May 7th in 
the Anning Road playing field from 1pm, and a number of new 
attractions and sideshows will be added to the usual programme. 

H * «T jr - 

New to the line-up this year will be a display by West Country Falconry and 
a performance by the Wessex Military Concert Band. This will be in addition to 
the annual displays by Lyme Regis Majorettes and Lyme Regis Taekwondo Club, and the 
traditional maypole dancing by children from St Michael’s Primary School. 

Organisers have also announced there will be a very large bouncy castle 
to keep the children entertained, as well as the usual variety of stalls, 
cakes, raffles and games organised by local groups and charities. 

There are still some places available for stallholders, costing 

£10 for businesses and free for charities. Those ^ 

m* i i 

mL interested should email - jpVKiJPV 

MmL lymeregiscarnival.co.uk mm 

^ as soon as possible to 
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etchd 

creative 

Graphic Design 
Web Design 

Hello we are etchd creative 



etchd creative is tailor-made for business people who understand that to 
succeed, you must stand out. Cause a stir. Get a reaction. Make a 
connection. Don’t be a slightly better version of something that already 
exists, but give customers something memorable. Give them an 
irresistible proposition in a marketplace full of clones. 

At etchd creative, the design team is passionate about making a 
difference for the businesses they serve. With every project they take on 
- websites, brand designs, social media campaigns or bespoke 
publications - they set out to create something unique. 

They believe that whatever enterprise you are in, you must never ask: 
what should my website look like? Rather, you should ask: what could it 
look like? How brilliantly wonderful can we make it? 

Here’s a thought: the world will judge your business against the very 
highest standards that exist. Few people will look at your website and 
consider your budget, the number of people in your organisation and 
how pressed you are for time. You will be judged as a business with 
unlimited resources. 

So if your website is not really doing much for you, consider doing 
something a bit different. Be daring. You have nothing to lose. And 
etchd creative will help you realise your vision. 

Lyme Regis-based etchd creative provides a full range of website design 
and digital media services: eCommerce solutions, social media services, 
SEO, website design, web branding and strategy for any business - 
anywhere. All backed up by a friendly, attentive team who won’t 
bamboozle you with techno gobbledegook but will keep things simple. 

They recognise that your company’s identity and reputation rests not 
only on the quality of the services that you provide, but on how your 
customers perceive you. The impression is immediate. 


etchd creative works with organisations of all sizes, from start-ups to 
established business. They take the time to learn about their clients and 
their needs but also about the service expectations of their customers 
and partners. 

Adam Neale, etchd creative digital manager, explains: “All our projects, 
large or small, begin by us getting to know our clients’ business vision. 
We can only really help a client when we truly understand not just the 
brief but also who our clients are and what makes them tick. 

“Putting in the hard yards at the start, to get a deeper level of 
understanding about our customers, provides us with the insight and 
ability to make recommendations that will deliver measurable and 
meaningful results for them whilst also providing great experiences for 
their audiences. 

“All our clients have to do is come and have a coffee with us and share 
with us the vision and the passion that lies behind their business. We’ll 
do the rest.” 

Ben Kirkby, etchd creative graphic designer, says: “The more we get to 
know you, the better and more appropriate our ideas and suggestions 
will be. It’s all too easy to assume things about a client’s business. We 
make it our priority to know. 

“When we understand, we can zone in on key issues and solve them 
quickly and efficiently. It’s got to look good. That’s a given. And yet, we 
all know beauty is only skin deep. If it looks good but somehow still 
feels ‘wrong’ then it won’t engage your users or encourage them to 
come back.” 

Formed in 2016 as a subsidiary of Capital Media Newspapers Ltd, etchd 
creative is a lively group of talented designers each with their own 
specialities, ranging from graphic design, illustration and website design. 


For more info visitwww.etchd.co.uk 
Tel: 01297 446140 
Email: infod)etchd.co.uk 
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FORMER Woodroffe School 
student Gregory Wellman 
has built up an enviable 
reputation among the artistic 
community in recent years. 

With enthusiasts for his work all 
around the world - including film 
directors, actors and private 
collectors - his work is in high 
demand. 

Gregory has a talent for projecting a 
lifelike quality onto his subjects, 
which has earned him a wealth of 
acclaim. He has been shortlisted for 
the Not The Turner Prize, 
commissioned by The Royal 
Marines Rifle Association, and has 
had work exhibited at The Mall 
Galleries in London and The South 
West Academy. 
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Gregory, who is a member of Artists 
For Conservation, The Wildlife Art 
Society International and the 
Association of Animal Artists, became 
the first artist in residence at 
Tanzania’s Cultural Heritage Museum 
in 2013. 

Four years ago he was featured on 
Sky Arts’ Portrait Artist of the Year 
and, in 2015, also appeared in 
Landscape Artist of the Year on the 
same channel. 

His work adorns the walls of 
Hollywood mansions, but the artist, 
who now lives in Tiverton, is 
possibly most proud of his work 
which depicts some of the most 
remote regions of east Africa. 

A trip to Kenya’s Maasai Mara Game 
Reserve inspired Gregory to use the 
local wildlife and Maasai people as 
his subjects, which led to trips to 
Tanzania and two solo exhibitions 
in the area. 

From his studio in Mid-Devon, he 
produces wildlife paintings, 


landscapes and 
portraiture in oils, 
watercolour, pastels 
and acrylic. 

Saturated with 
strong light and 
colour, Gregory’s 
portraits not only depict 
an extraordinary resemblance to 
their subjects, but also display 
some of their real personality with 
an irrefutable authority and definite 
presence. 

He continues to run master 
classes, workshops and 
demonstrations for 
art groups in the West 
Country, including 
Lyme Regis Art Society, 
and in June will be 
teaching in south west 
France. 

Gregory will also be 
visiting Canada later this 

year to demonstrate his \ 

technique to some of the 
world’s best wildlife artists. 




For further details on his work, 
visit natureartists.com, 

Gregory’s personal website at 
gregorywellman.com, or call 07772 343707. 
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1 ust a stone’s throw from the glorious sandy beach and the 
I picturesque Cobb area of the town, the Beach House cafe is a 
I haven for those looking for the heartiest of meals. 

Offering the best in traditional English food alongside an extensive 
menu from around the world, this popular junction is the perfect 
place for a pit stop at any time of day. 

For almost 20 years the cafe has been nurtured by the mother and 
daughter team of Audrey and Katie Vellacott. Audrey can be found 
at the cafe most days cracking crab practically 24/7 to keep up with 
the high demand for crab sandwiches and crab soup which is all 
caught by Lewis Hodder off the Antelma. 

Alongside its popular full English breakfasts, the Beach House Cafe 
is building its reputation for Middle Eastern alternatives, with the 
shakshuka proving particularly popular. Katie introduced shak- 
shuka to the menu having been inspired by the time she spent in 
Israel. 

Originally a Tunisian dish but popular in Israel, shakshuka consists 
of an egg poached in a spicy tomato and pepper sauce, served in 
a frying pan with feta and coriander with a baguette on the side - 
perfect for sharing. 



It’s not just the food that has an international feel as it also extends 
to the wonderful coffee, which is 100% Arabica bean, hailing from 
Central America. You have to try it to realise why it makes 
customers come back day after day! 

There’s no better way to compliment the gorgeous coffee than 
with one of Katie’s delicious home made cakes! The carrot and 
apple cakes are particularly delightful as well as the Tunisian 
Orange cake which is a firm favourite amongst all customers! 



24 Marine Parade, Lyme Regis, Dorset DT7 3JF 
01297 445923 
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•FRESHLY CRACKED CRAB 
•ISRAELI BREAKFASTS/SHAKSHUKA 

• EXTENSIVE LIGHT LUNCH/SNACK AND FAMILY MENU 
•LYME’S BEST BREAKFASTS 

• OOMLOCA FINEST COf FEE/TEAS 

• HOMEMADE CAKES/CREAM TEAS 


(flfty mowing bookings Co* ng and frying paniet 




We open at 7am throughout the summer 

mss? o 
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GnmiA ReAtauMnt... 



G reens is the fantastic restaurant at Lyme Regis Golf Club under the 
leadership of head chef Stephen Pielesz. The golf club is situated 
on Timber Hill in Lyme Regis and the restaurant is open to the gen¬ 
eral public all year round; you do not need to be a member or even a 
golfer to experience the exquisite cuisine that is on offer. 

Those in search of great quality food at affordable prices need look no 
further! Why not start the day off right and join the breakfast club? Every 
Monday, Wednesday and Friday between 9:30-11:30am diners can enjoy 
a small breakfast and a cup of tea or coffee for just £5! Alternatively you 
can enjoy a 2 course lunch for just £12.95 during the month of April. This 
very special menu is available Monday to Saturday between 12-2pm. 

Sunday’s mean only one thing... Carvery! Greens Restaurant has estab¬ 
lished a fabulous reputation for one of the best carvery’s in the area. With 
a choice of three succulent local meats and all the trimmings at just £10 
per person, the carvery represents excellent value for money. It’s served 
every Sunday from 12:30-3pm and booking is essential. 

The first class catering at Greens restaurant, coupled with the outstanding 
views across the bay from the course, make it the ideal location and the 
perfect place to hold your private event, party, function, or wedding. The 
professional approach, attention to detail and friendly staff will ensure 
that your private function or party will be one to remember. All budgets 
can be catered for and bespoke packages arranged. Wedding menus will 
be tailor made by Steve who will work closely with you to produce a menu 
that you love and that fits to your budget. 

The dining room and lounge areas all overlook the golf course and there 
is easy access to the south-facing patio area throughout the year, which 
gives members and visitors alike the opportunity to enjoy al-fresco dining 
in the open air during the warmer months. 

To make a booking please call the club on 01297 442963, and select op¬ 
tion 4. 


Lyme Regis Golf Club, Timber Hill DT7 3HQ 
01297 442963 






Join the Breakfast Club, Monday,Wednesday b Friday, 9.30-11.30am. 
Small breakfast and a cup of tea or coffee for just £5! 


2 ^Qo/Mje ^Mck GYVI&ul 

(S>undc<^ ^Qafwefu^ 


Only £12.95 for the 2 course lunch menu. Offer available 
throughout March and April, Monday to Saturday between 12-2pm. 


EVERY SUNDAY 12:30pm - 3pm BOOKING ESSENTIAL £10 per person 


Special Events, Parivate Parties, Weddings, Birthdays, Wakes, Seating for 110, Ample Free Parking 


(a>greenslymeregis ngreensrestaurantlymeregis 
Lyme Regis Golf Club, Timber Hill, Lyme Regis, Dorset, DT7 3HQ 101297 442963 
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WE ARE very proud 
to announce our new 
addition to the 
Kitchen; Head Chef 
Dave Burns who 
joined us in February. 
Dave brings to us an 
abundance of expe¬ 
rience and a great 
passion for food as 
well as creative ideas 




and a commit¬ 
ment to locally 
sourced pro¬ 
duce. 

Dave has 

worked hard on 
his first promo¬ 
tion of the new 
Spring menu for 
The Inn, which 
will be 

launched on 
Monday 27th 
March in ad¬ 
dition to the 
daily changing 
special 


but with a modern 
twist, attracts a wide 
variety of visitors to 
both venues; with a 
mutual vision and 
passion for what we 
are aiming to achieve, 
it is a perfect mar¬ 
riage”. 


boards and 
of course his very 
popular and 

renowned Sunday 
lunch. 

“I am very excited 
about the future 
success of both The 
Oak Room Restau¬ 


rant and The Inn; with 
outstanding quality, 
great choice of 
menus and amazing 
support from the en¬ 
tire brigade” says 
Dave. He continues 
“The combination of 
a traditional setting 


The Oak Room Restaurant 


THE elegant and sumptuous Oak 
Room Restaurant set on the first 
floor of The Royal Lion Hotel, of¬ 
fers a daily changing dinner 
menu featuring a blend of classic 
and modern cuisine. 

Our talented kitchen brigade 
are extremely proud to use local 
suppliers and ingredients when¬ 
ever possible, ensuring the menu 
really reflects the delights of the 
West Country. Of course, your 
dinner would not be complete 


without an excellent selection of 
wines; and in the experienced 
hands of our Restaurant Man¬ 
ager and his friendly team, you 
are bound to find that perfect 
variety to accompany your meal. 

The Oak Room Restaurant is 
open for breakfast from 8.00 am 
until 9.30 am and dinner from 
6.45 pm through until last orders 
at 9.00 pm, to both residents 
and non-residents alike. 


Broad Street, Lyme Regis DT7 3QF 
01297 445622 | www.royallionhotel.com 


SAMPLE DINNER MENU 

STARTERS 

Cream of Mushroom Soup 

with porcini oil & croutons 

Confit Duck Leg 

with candied walnuts, orange & rocket salad 

Pan Seared Red Mullet 

with Asian stir-fry & soy dressing 

Goats Cheese & Chive Mousse 

with roasted beetroot & watercress salad 

Seared Lyme Bay Scallops (£4.00 supplement) 

with artichoke puree & parma ham crisps 

MAIN COURSES 

Pan Fried Lamb Rump & Slow Braised Shoulder 

Redcurrant jus, buttered kale & roast garlic mashed potato 
Oven Baked Fillet of Sea Bream 

Saffron cream sauce, balsamic green beans & crushed 
new potatoes 

Roasted Guinea Fowl Supreme 

Pan jus, baby vegetables & chorizo saute potatoes 
Roasted Heirloom Pumpkin & Sage Risotto 
Toasted pumpkin seeds, rocket & parmesan salad 
Pan Fried West Country Sirloin Steak 

Peppercorn sauce, portobello mushrooms, vine 
tomatoes & hand cut chips (£6.00 supplement) 

A selection of additional vegetables or chips is available on request 

DESSERTS 

Blackberry Creme Brulee 

with homemade shortbread 

Treacle Pecan Tart 

with poached berries & clotted cream 

Winter Berry Pavlova 

with blueberry coulis & Chantilly cream 

Fresh Fruit Salad 

with mango sorbet 

Selection of Dorset Cheeses 

with pear jelly, celery & grapes 

Sandeman’s Ruby Port 50ml £2.80 
Sandeman Founders Reserve Port 50ml £4.20 

£25.95 per person for two courses including coffee 
£29.95 per person for three courses including coffee 

Please advise us if you have any particular food allergies or dietary requirements 


THE ROYAL LION HOTEL 


Broad Street, Lyme Regis DT7 3QF. www.royallionhotel.com I Tel: 01297 445622 I enquiries@royallionhotel.com 

At The Royal Lion Hotel you can be assured of a warm welcome and great hospitality, so why not join us for a peaceful break, in a relaxing 
atmosphere and treat yourselves to unspoilt indulgence. Please visit our website for our events programme and current special offers. 
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Pitot Boat fm... 



T here’s always something going on down at our favourite hostelry, 
The Pilot Boat Inn, whether it be Comedy Club, Cocktail Club, 
Weekly Live Music and the list of activities goes on. 

We recently visited Lyme Regis Cocktail Club which is hosted by local ex¬ 
perienced mixologist Lloyd Brown. Lloyd has recently started making his 
very own gin and the theme of March Cocktail Club was coincidentally 
gin! The evening started unsurprisingly with Lloyds gin, Newton House. 
Distilled in Newton Surmaville near Yeovil this gin had some great botan¬ 
ical flavours which LLoyd talked us through and explained in full the his¬ 
tory and process in making gin. 

We were then taken on a journey of cocktails with different gins including 
Conker and Tarquins, all served with Lloyds expert explanation. 

We’re looking forward to April 13th’s Cocktail Club, a journey through local 
producers Liberty Fields products, Porters Perfection Vodka, Apple 
Aperetif and more. 

The Comedy Club at The Pilot Boat has gone from strength to strength 
and under MC Tom Glover’s careful guidance is attracting some great co¬ 
medians, April 8th’s headline is Britain’s Got Talent finalist Danny Posthill 
with some fantastic support acts. 

There’s plenty more entertainment at The Pilot Boat with Live Music 
every Friday, quiz nights, Mussels and Prosecco every Wednesday and 
more and all this is alongside a Taste of The West award winning menu 
with specials changing daily serving food all day, seven days a week from 
noon til 9.30 



1 Bridge Street, Lyme Regis DT7 3QA 
01297 443157 | www.thepilotboatinn.co.uk 




LIVE MUSIC EVERY FRIDAY 


QU Z N GHTS 


WEDNESDAY NIGHT IS 
MUSSELS & PROSECCO 


01297 443157 


PILOT BOAT 


1 BRIDGE ST | LYME REGIS | DT7 3QA 

wwwTHEPILOTBOATINN.CO.uk 
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Tea Room... 



R od and Sonia have been running 
The Black Dog Tea Room in Up- 
lyme, near Lyme Regis, for four 
years and customers come back time 
and again for their home made food 
and loose leaf tea. With need for more 
space they have built a summerhouse in 
the garden as a extension to the tea 
room with the idea that it can be hired 
out for meetings or private lunches, it 
looks out over the landscaped garden 
and has a lovely view of the Lym valley. 

Continuing on with the success of loose 
leaf tea they have created their own tea 
range starting with three teas, Black Dog 
Tea Room Blend which is a blend of the 
finest Assam and Ceylon teas, it has a 
rich smooth flavour the perfect morning 
cup of tea. The second tea is Gen Mai 
Cha, a Japanese green tea that has lots 
of health benefits, it is full of antioxi¬ 


dants and nutrients it is blended with 
brown rice and popcorn giving the tea a 
lovely nutty flavour. The third tea is 
Smokey Russian Caravan, a lovely blend 
of Chinese and Formosa tea with Dar¬ 
jeeling and Lapsang it has a refreshing 
smokey flavour. 

Black Dog Tea Room are dog friendly so 
a walk up the river Lym with your furry 
friend can end up with a lovely cup of 
tea and a slice of cake. Nearly every¬ 
thing is made on the premises bread, 
rolls, cakes and scones, they use locally 
sourced produce, the bacon for the 
Somerset Brie and bacon rolls comes 
from Colyton butchers. The eggs used in 
the roasted pepper, mushroom and 
cherry tomato quiche are free range and 
come from up the road. They cater for 
gluten free diets and offer a range of 
gluten free cakes and soya milk is al¬ 
ways in stock. 

Black Dog Tea Room is 
on the Lyme Road 
heading towards Lyme 
Regis and is open every 
day except Wednes¬ 
days when they can be 
found walking their two 
dogs Martha and Jorge 
along the east beach 
towards Charmouth, 
Martha chasing the 
seagulls and Jorge 
meeting new friends to 
play with and Rod and 
Sonia enjoying the walk 
and sea air. 
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W elcome to Lyme Bay Pizza. 
We are a small restaurant 
with BIG views. The 
restaurant is situated on the Cobb 
with our rooftop terrace overlook¬ 
ing the bay and with our comple¬ 
mentary blankets you can enjoy the 
view even when it’s a little cooler. 

Our main goals are to do good food 
well and offer value for money. The 
food is served in a relaxed environ¬ 
ment with seating inside and out¬ 
side, our front of house team is 
friendly and very willing to help in 
any way. 


made aioli, hoi sin sauce for an 
extra flavour hit. 

We cater for all dietary needs from 
gluten free bases to dairy free 
cheese. 

We don’t just offer pizzas. Our chef 
creates specials and we have a va¬ 
riety of other dishes on the menu. 
Check out the website for our full 
menu www.lymebaypizza.co.uk 

For the Easter weekend we will be 
giving away a free Easter egg with 
every child’s meal on the Good Fri¬ 
day, Saturday and Easter Sunday. 


Here we pride ourselves on tasty 
contemporary pizzas. All our pizzas 
start with a sour dough base for a 
richer flavour and are hand 
stretched, we use Sicilian tomato 
sauce from our specialist supplier 
and are topped with a diced moz¬ 
zarella. We then take a variety of 
premium ingredients from smoked 
pepperoni and wild mushrooms to 
chorizo and roast duck to create 
our unique take on pizzas. These 
are all stone baked and finished 
with fresh ingredients like rocket, 
basil or topped with our home- 


We serve a variety of wines, lager, 
cider, spirits and ales from Lyme 
Regis Brewery all at competitive 
prices or why not come up for a 
cocktail as the days get longer and 
warmer. 

If you are looking for a venue for a 
private party, we can offer sole use 
of the restaurant and a variety of 
different catering options from a 
pizza buffet to a bespoke menu. 

Thanks from Lyme Bay Pizza and 
we look forward to seeing you at 
our restaurant. 



Lyme Road, Uplyme, Lyme Regis, Dorset, DT7 3TJ 
01297 444063 | www.blackdogtearoom.co.uk 



29 Marine Parade, Lyme Regis DT7 3JF 
01297 442699 | www.lymebaypizza.co.uk 






BLACK POG 



EAIRTRAPE com 
LOOSE LEAE TEA 
CREAM TEAS 


CAKES 

light lunches 

CARPARK 
LARGE GARPE/1 
www.BI&ckPagTe&Rouro.cauk 



Lyroe Ra&U, Uplyroe, Lyroe Regis, Porset, PT7 3TJ 01Z 31 444063 
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10% off with this voucher* 

*valid until Friday 2nd June 2017 


s 


01297 442699 

lymebaypizza.co.uk 


29 MARINE PARADE, LYME REGIS,DORSET DT7 3JF 
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Good food. Value for money. 
Friendly service. Great views. 

T his is what By the Bay is all about. And from Easter through until 
the end of October half term we’re open every day from 9.30am 
until 9pm. With a fabulous sunny terrace overlooking the beach 
and a relaxed, cheerful interior, By the Bay is the perfect spot for break¬ 
fast, lunch, dinner and everything in between. 

Ideally located on Marine Parade, By the Bay ticks all the boxes when it 
comes to delicious food, fresh, local produce, a good wine list, family 
friendly service, value for money and great views. Which is why we have 
a loyal local clientele and are always a favourite with holidaymakers and 
visitors looking for somewhere good to eat. 

From fabulous fish and chips and mouth-watering moules frites to suc¬ 
culent, locally farmed steaks and gut-busting beef burgers, there’s some¬ 
thing for everyone, with vegetarians and special diets - including a wide 
range of gluten free alternatives - well catered for. Portions are generous, 
but half portions are available for children and anyone with a smaller ap¬ 
petite (or, indeed those smart enough to plan ahead and leave room for 
dessert)! 

Breakfast and brunch are served daily from 9.30am until 11.30am, offering 
everything from croissant, toast and butter or a full English to eggs bene¬ 
dict and scrambled eggs with smoked salmon. Snacks, nibbles and light 
meals are also available all day. 

While food is at the heart of By the Bay’s offering, many guests come to 
simply sit on the terrace and watch the world go by with a pot of tea, a 
steaming coffee or hot chocolate or a glass of their favourite tipple. The 
kids can play on the beach while Mum and Dad look on from the terrace 
or relax on the lovely squashy sofas inside. 

Bright and cheerful, with lots of quirky and interesting artwork adorning 
the walls, By the Bay is welcoming, comfortable and great value for 
money. There’s lots of space for bigger family gatherings and both chil¬ 
dren and well-behaved small dogs are always welcome. 

Reservations are not essential, although By the Bay does get very busy 
at peak times, so if in doubt, call 01297 442668 and book at table to avoid 
disappointment. 


Marine Parade, Lyme Regis DT7 3JH 
01297 442668 | www.bythebay.co.uk 





Great Food. Great Service. Fantastic Value. 

For the very best family dining all served up at the 
best location in town, where else would you go? 


By the Bay, Marine Parade, Lyme Regis. DT7 3JH. 
Follow us on facebook & twitter Tel 01297 442668 www.bythebay.co.uk 
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T he countryside in this area is considered some of the most beautiful in the world, 
with the border between the three counties of Devon, Dorset and Somerset 
offering a calm green oasis just a stone’s throw from the famous Jurassic Coast. 
One of Devon’s best-kept secrets, hidden amongst the trees between Axminster 
and Lyme Regis is The Fairwater Head Hotel. 

Its position overlooking the Axe Valley means the hotel benefits from an exquisite 
vista and the sunsets you can see from the fabulous restaurant, make dining there 
an experience not to be missed. 

The restaurant is open to non-residents 7 nights a week and offers an extensive 
menu, made with fresh, locally sourced produce to an exceptionally high standard. 
The Sunday Lunch Carvery is extremely popular with a choice of local meats, fish 
and vegetarian dishes as well as scrumptious desserts. 

Tony Golder has managed the culinary haven for the last three years and has 
brought with him 30 years of catering expertise and a passion to produce excellent 
food at an affordable price. 

Along with his small team, Tony ensures the foodie retreat offers the perfect an¬ 
tithesis to the hustle and bustle of every day living, with the desire to maintain a 
relaxing ambiance, an important aspect of the restaurant’s mission statement. 

Over the next few months, visitors will benefit from a real treat for their wallets as 
well as their stomachs, as on Friday and Saturday nights until the end of May, the 
restaurant is offering a three-course meal for just £25 per head. 

Diners will have the choice between five starters, five main courses-including the 
best selling rump of lamb, served with kale, Chantenay carrots and the potato of 
the day-as well as a choice of five different desserts. 

To accompany your meal, you can choose from a range of locally produced liba¬ 
tions, including beers, ciders and lagers, as well as a large range of wines from the 
producer just across the valley. 

Fairwater Head Hotel offers the ultimate three counties dining experience, with a 
focus on making your visit a memorable one. 

Reservations are recommended. Please quote Lyme 25 when making your booking. 



Fairwater Head Hotel, Hawkchurch, Devon EX13 5TX 
01297 678349 | www.fairwaterheadhotel.co.uk 



Chef’s Special Menu 
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STARTERS 

Soup of the day, crusty baguette (v) 

Tempura batter cod Goujons, sweet soy chilli dipping sauce 
Baked Provencal tart with brie, micro herbs, watercress oil dressing (v) 
Sliced cold smoked duck breast, cherry tomato & orange salad, walnut oil 
Organic chicken liver & brandy pate, pear chutney, Melba toast, mixed leaves 


MAINS 

Pan fried lamb rump 

with chantenay carrots, crushed potato, red wine jus 

Parmesan & lime zest crusted red snapper 

saute potato, baked ratatouille, lime & lemongrass oil 

Sirloin steak 

twice cooked chips, vine cherry tomato 

Supreme of corn fed chicken 

bubble & squeak, Cavolo Nero, white wine & pink peppercorn sauce 

Spinach & Devon blue cheese risotto 

micro herbs, garlic croutons (v) 


DESSERTS 

Sticky toffee pudding toffee sauce, vanilla ice cream 

Apple & blackberry crumble, creme anglaise 
Creme Brulee with a shortbread biscuit 
Cheesecake of the day 
Granny Gothards Somerset ice cream 



Fairwater Head Hotel, Hawkchurch, near Axminster, Devon, EX13 5TX | info@fairwaterheadhotel.co.uk | 01297 678 349 
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TP) Travis Perkins Lyme Regis 


Qow local Timber & Builders Merchant 


Pick up a copy 
in store 
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Product Guide ^ 


Great Deals on Landscaping 



l Landscaping ■ Doors & Joinery ■ Plumbing & Heating ■ Tools & Workwear 
Building Materials ■ Fixings & Adhesives ■ Bathrooms ■ Decorating & Interiors 

l Timber ■ Electrical ■ Kitchens BTool Hire 


Competitive Prices & Friendly Service 


Opening Times Monday to Friday 07:30 - 17:00 | Saturday 08: 









2:00 | Sunday Closed 


Lyme Regis 

Address: Unit 6 Lyme Regis 
Ind Estate, Uplyme Road, 
Lyme Regis, Dorset, DT7 3LS 


Branch Manager: Jon Matthews 
Mobile: 07392 104480 
Fax: 01297 443 418 

Email: jon.matthews@travisperkins.co.uk 
Assistant Branch Manager: Jonathan Tate 
Email: jonathan.tate@travisperkins.co.uk 


Telephone: 01297 442441 

























lymebayholidays.co.uk 













